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Ten kinds of rice flours were prepared by several milling methods including hammer mill, pin mill and blade mill.
The rice flours were mixed with vital gluten (8:2) and used for bread making. Mean particle size of the rice flours ranged
from 40.9 μm to 407.2 μm and damaged starch content from 6.1% to 27.1%. Specific volume of the breads ranged
from1.98 mL/g to 3.82 mL/g. Correlation of rice flour properties and bread qualities were analyzed. Negative correlation
was found between amount of damaged starch and specific volume (r=−0.670, p<0.05). Mean particle size of the flour
was not correlated with specific volume.
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密度（ｇ/cm３） 安息角 スパチュラ角 比容積 硬さ（kPa）
Ｈ０．７ ４０．９ ２７．１ ８．３ １７．６ ０．４４４ ５１．３ ７１．７ １．９８ ７．２
Ｈ１．０ ８７．８ １８．３ １０．９ １７．５ ０．５２３ ４９．８ ７２．３ ２．６８ ３．５
Ｈ２．０ １２４．２ １０．８ １３．１ １７．５ ０．５７３ ４４．１ ６２．１ ３．１２ ２．２
Ｐ ２４１．８ ６．１ １２．４ １７．２ ０．７０２ ４５．７ ６６．１ ２．４９ ４．６
ＷＹ ５９．０ ６．３ １４．５ １８．９ ０．３９３ ５０．３ ６６．２ ３．８２ １．６
ＷＮ ７３．３ １２．８ ７．７ １８．７ ０．５５２ ５０．４ ７０．４ ２．５８ ５．３
Ｄ ８０．８ １３．６ １１．６ １８．２ ０．５５６ ５０．０ ６４．１ ２．９０ ３．３
Ｕ １０８．９ １２．４ １２．１ １８．１ ０．５７３ ４６．２ ６９．０ ３．１６ ２．１
Ｍ ４０７．２ １１．５ １４．６ １７．７ ０．６７１ ４５．５ ６２．１ ２．６５ ２．９
























































































アミロース含量（％） －０．４０２ －０．２４５ －０．０３９
ゆるめカサ密度（g/mL） ０．７８７** －０．３９７ ０．２８１ －０．５３０
安息角（°） －０．５３７ ０．４１０ －０．３７５ ０．４８１ －０．５８１
スパチュラ角（°） －０．５８７ ０．６０９ －０．７５６* ０．０６９ －０．４６０ ０．５００
比容積（mL/g） －０．１２６ －０．６７０* ０．６５６* ０．５６３ －０．２６３ －０．０８８ －０．４００
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